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INCENNATI, oHIo, AssIGNo sCHMIDT, of C . . 7. suePLY comPANY., of CINCINNATI, oHo, A. 

9. To all nihon it indif concern?; 
: Beit known that I, OscArt C. ScH. 
citizen of the United States, res : as 
cinnati, in the county of Familton and 

5 of Ohio, have: ... to Jude novel, mea - - - its ingredients aid especially, the fat 
tions thereof... are freed from the b6t : the bowl: duiting rotation 6fth 

- further, to provide means w 
19 chines wherein the meatic 'tents of bowl are se -- hereinafter for convenience called meat, is bottom of the bowl and the adhering bottom 

received in a rotating bowl, having an annu- portions of the body of the meat are shifted lar meat-cofitaining is: into said body in order to mix the meat being . . 
operating upon the meat c of the operated on. . . . . . . . . . . . E. 65 

15 trough to cut the same into small pieces or . It is the object of my inventi . . . 
fine particles suitable for meat loaves to provide deflecting means at th 

- geheat, or other mixtures: ri of the triot in afriri opfli is if 
strikini. Af meat':from gbowl wardly; further, to provide cleflecting 70 

ireceiving trough so means arranged to scrape: the inheri wall of 
if the bowl is free the amular trough and to defect the finely" g and discharging citinner positions of the meat outwardly and 

he bowl is mix the saine; with the moiré'coars - outer portions of the heat; further; to so 75 . 
arrange the cutters that they actu 

} meat to advance tie meat ti 
... --- - fleeting means and aid in mo - at 

and to provide a laterally toward the edge of said deflecting 
protectiiigwill between said knives and said means; further, to provide means in adja 30 latter portion of the bowl; further to pro- cency: to the cuttei's for deflecting the meat 

' ' side; means wheigby; the bowl-shaft extends outwardly, means removed from the cu 
-up wai‘dily. '- y tiiotigh sidbowl and is provided for deflecting the meat inwardly, means for 
slithailjearingiabove the bowl; further, to turning over portions of the frieat body, and 
provide oilingineans for the shaft above and nieans for staping the botton' of the annu- 85 

35 siemoved from the bowl and so arranged as lar trough; for conditioning the . . . r, . 
: to:áiest passage? of oil intoth bowl; fur- The invention will be further reac - ther; to provide a dover for the rear portion iderstood from the following descripti 

- of said bowl to retain the meat contents in claims; and from the 'drawing 
the bowl; further, to provide a frame in latter (; ; ; 40 which the bowl rotates and a cross-brace : Figii is a frintel 

to: aaranged that til 
of obstruction for loadin 
the meat, while the middle 
foified as a 's 

25 conoidal förm, 
. . . . . ;-- in rear of 

5 remove lein from loading pörtion of the bow 

ift-rece ving hub. of f t 
th the rotating knive 

ft. 

above the bowl connecting with the sides of device. . . . . . '''' said frahe for providing:rigidity for the iFigi2 is a plan view of the aimé, with the 3 

2 frame ii order to maintain the joint between 
theirpper edge of said bowl and said frame; 

45 further, to support the front portion of said 
cover by means of said crossibrace; further, of Fig. 23. '' . . . . . . . . . . . . . . 8. "f Y to provide novel means for Trixing the meat Fig. 4 is an enlarged detail in vertieil irisaid bowl; further, to provide novel cross-sections of the bowl adjustifig, means, 
trireans for directing the meat away from the taken on the saine'section line." 

50 conter edge of the bowl and for mixing the w - 
"' inheatrina said bowl between said outer edge 

ont portion iheboy ilbroken awa 
Fig. 3 is a vertical cross-section: 6f 'hi 2' ... . it." is 

Fig 5 is a horizontal sectio portion of my improved device, 

  

      

  

    

  

  

    

    

  



2 . 

plane of the line 5-5 of Fig. 1, and partly 
broken away. ... 

Fig. 6 is a detail of the cover-support in 
vertical cross-section, taken on the line 6-6 
of Fig. 2. ... . 

Fig. 7 is a plan view of a detail of my im 
proved device, partly broken away, illustrat 
ing the mixing means for the meat. .. 

Fig. 8 is a vertical cross-section of the 10 same, taken in the plane of the line 8-8 of Fig. 7. 
Fig. 9 is a detail in cross-section of the 

same, taken in the plane of the line.9-9 
of Fig. 7. - 

5 Fig. 10 is a detail in cross-section of the 
same, taken in the plane of the line 10-10 

20 

25 

30 

of Fig. 7. - - - 

Fig. 11 is a cross-section of my improved 
device, taken on the line 11-11 of Fig. 5, 
partly broken away, to illustrate the inner 
deflector. . . . . . . 

Fig. 12 is a cross-section of the same, taken 
on the line 12-12 of Fig. 5. 

Fig. 13 is a horizontal section of the 
e taken on the line 13-13 of Fig. 11; 

al . . . . . . . . . . 

Fig. 14 is a cross-sectional detail showing 
the deflector at the outer rim of the bowl, 
taken on the line 14-14 of Fig. 7. 
The frame 15 of my improved device com 

prises legs 16 and an inner spider 17 fixed to 

35 

40 

the legs, the legs. Supporting the sector 18 of 
a ring at the tops thereof for connecting the 
upper ends of the legs and forming a sector 
member within which the bowl is received. 
The bowl 21 is provided with an annular. 

trough 22, which is a meat-receiving trough, 
in which the meat is contained and reduced. 
The trough is arc-shaped in cross-section. 
The outer rim 23 of the bowl is provided 
with an annular face 24 which coacts with a 
complemental face 25 on a bearing-sector 26 

the edge of the bowl. 

5 5 

60 

for said outer edge, to form a joint at the 
sides and rear of the bowl to prevent seepage 
or leakage of the meat and its juices over 
A cover 29 is received above the bowl. 

The bearing-sector 26 is fixed to the under 
face of said cover, as by a dove-tail joint 30, 
and preferably extends throughout the lower 
face of Said cover to form a close running joint between the outer peripheral edge of 
said bowl and the lower face of said cover 
throughout the extent of the latter. 

member 18 of the main frame by having lugs 
31 supported by said sector-member and se 
cured thereto by bolts 32 and being provided 
with an arcuate flange 33 supported by said 
sector-member and secured thereto by bolts 34. 

$5 

The cover is provided with an opening 37 
through which the knives 38 operate in the 
gutting operation. The wall of the opening 
is provided with a flange 39. A hood 40 for 

N 

The 
cover is preferably secured to the sector 
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the knives is received over said knives and 
is provided with flanges 41. Latches 42 are 
pivoted on bolts 43 in bearings 44 in the 
flange 39 and are arranged to be received 
over the flanges 41 of the hood for fastening 
the hood in place. The hood is pivoted by 
means of a hinge 45 to a plate 46, fixed to 
the cover by bolts 47, threaded in threaded bearings 48 in the flange 33. 
A comb 51 is received in said opening and preferably comprises side filling-pieces 

70 

15 
52 at the respective sides of the knives. 
Teeth; 53 are received in the spaces between 
the knives, their inner ends substantially 
meeting the outer peripheries of the collars 
5-4 between the knives. Spacing strips 55 
are located between the bases of the teeth 
and form spaces 56 between the inner ends of 
the teeth in which the knives operate. The 
side filling-pieces, the teeth and the spacing 
strips are preferably connected together by 
rivets 57 to form a rigid comb. The comb 
is slidable into the opening from the rear, 
as by manipulation with a handle, 58 there 
on, the comb being fixed in place by a set 
screw 59 threaded into the plate 46. 
The forward end of the cover is provided With a strengthening flange 62. This flange 

is an upturned flange and directs the meat 
into the bowl and depresses and spreads it 
crosswise of the trough. At the middle for 

80 . 

85 

90 

95 

Ward portion of the cover there is a boss 63, 
provided with a hole 64, in which a shaft 
65 is loosely located. This boss is shown as 
linerging into the flange formed at the wall 
of the opening 37 and into the flange 62 at 
the front of the cover. . . . 
The bowl is provided with an inner raised 

hub 67, preferably of frusto-conoidal form, 
the side of which is formed as part of the 
inlier or bottom face of the meat-trough, the 
rotating knives coacting there with in cutting 
the meat, thereby increasing the cutting sur 
liace. This hub and coacting meat-support 
ing surface thereof preferably surround the 
shaft. The frusto-conoidal portion surround 
ing the shaft forms, a shield between the knives and the operator, whose position is 
at the front of the machine, and is an ele 
ment of safety in the machine and aids in 
forming a closed channel in which the knives 
operate. The cover 29 is received above this 
hub. The boss 63 of the cover is in line 
with the hub 67, the shaft being received loosely through both. 
The upright shaft 65 has the bow fixed 

thereto for rotation therewith, as by means 
of a key-connection 69. The shaft rotates in 
a rearing-sleeve 70 adjustable up and down 
in a bearing 71, with which it has screw-con 
nection 72, a flange 73 of said bearing-sleeve 
being provided with holes 74 for reception 
of a suitable pin-Wrench for rotating the 
bearing-sleeve. The bearing-sleeve is ar 
ranged to be locked in adjusted positions by 

00 

(5 

0. 
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means of { block 75 received in said bearing - i. 71 and clamped against the 

... aft is shaft by mean Sna.TU U. 
I. provided li. slots 102-in; - - . . . . . 2Aip lars 54 are located between the knives for. 70. ;: the collars, and 

- s y 

cing '78, shown as a 
aid shoulder and the 

pipei:end of said bearing-sleeve, a washer kn 
79-being shown interposed between said ball- tw 
bearing and the upper end of said bearing- der 

19 'sleeve. The bearing 71 is a part of the the: 
sider 17, which connects with the legs of thr 

therewith. The bowl k 
. Segure If the shaft and has w 

15 suppor ieball be:iiing, accomplished by a 
Foviding the shaft wit - 

: the shoulder 77, integra , uU ui, 
shaft, bolts, 81 fixing said flange to the lower 3: The k 
end of the hub-portion 82 of the bowl re- ting edges one in a 

'20 ceived about the shaft. A dust-guard 83 the kni ... . . 
he ball-bearing. . . . . . . t 
athe bowlis' principally for - 

a sufficiently tight 'tliebotton of the 1ine: 
ind of the outer pe-teeth of the comb 51 ld the bearing-sector he knife shaft is journa 

meat and 110 of the coverian b 
al sii sector-membe . means are provided for the kn 

stanced as ley 112 operate 
"able: 'belt? from 

upi. 
it one end of 
mib-niut 106. eries : itrag 

ided to a thre: 
asha kii 

dvance of the other 
order to successivel 

t. 

triphery of the: 
26, as to prevent the seepage to 
neat juices out of the bowl: '. 

‘order to steady the bowl in 
preyeit wear at said joints, 

vent tilting of the bowl during rotation or "a 
listipulation of theiéat therein, the shaft 65 is extended above the frusto-conoidal hub of the bowl through a hole 64 in the -boss 63 of th ind into air upper bear- wormwh :ed to the 
ng 86, which is shown on anarch-brace'87. 65, as by a key coinectifs. 
is airch-brace connects with the sides of lar 117. A worn 118meshe 

- the main frame adjacent the rope forward wheel and is fixed to a sh 
end of the 'sector-member 18, as hearings 120,121: Th 

. form a trig A'. frt. own on aihah 
e; which insures a & M . . . ... - Y . . , , , , 

erarying 
templified as 

y means ...i open-ended 
ight joint is 
and the 'sh 

it, it: 

etis 'a gal between the lower nec 
end of said upperbearing and the shift, be-, 45 ling located in the 'socket '90 in said bearing bowl" relativ aid pressed upon said shaft by a glas tably at different relative spee owniac i to retain the oil in said bearing and prevent complished roviding the knife-shaft. 
the oil leaking or passing along the shaft is 2 iotassizes, coin 
audi into the meat in the bowl, providing i 28, 129:" of various 

50 assanitary condition. No foiling is required *::A; 
between the boss' 63 of the cover and said ranged to be: 
shaft," as the wall, of the hole, 84 in 'said said pulleys for;c. 
boss through which the shaft a raid?, 
contact with said shaft, if '''. is 55 'The front of the middle portion of the bowl; making the operation extremely eco 
scover is also supported from said arch-brace, nomical and providing for maximum speed 
as by means of studs 94, the lower threaded of 'butting and mixing, dependention the 
ends of which are threaded into threaded ingredients or quantity 6fmeat'in the bowl. 
bearings'.95 in said cover, and the upper : The meat in the bowl is as a matter of . 60 threaded ends of which are received through práctice and for sanitary reasons supplied 125 
béarings, 96 in said arch brace, Spacing- to 'the bowl in chilled conditioi, and the 
tubes 97. are received and clamped between bowfistint practice and for sanitary rea 
said bearings by means of nuts 98, so as to sons maintained in chilled condition during 
rigidly support the frontend of said cover the cutting operation. As a result there 

65 from saidbarehabra&ezi 'trip', of riff). it, if is a tendency for the meat and respecially to 

6-cutter:bl 

lao 

he knife-shaft be 
abuts, a shoul . . . 

  

  

  

  

  



for the suet, stearin, tallow, fats and con 
gealable constituents in the meat or meat 
dough to adhere to the inner face or bot 

arate from the meat. - 

tom of the bowl, forming a layer on said 
bottom. These fatty substances thereby sep 
In order to counteract such separating 

tendency of the fatty substances, and to 
again mix the same with the meat, and to 

it insure proper mixture of the fatty sub 
stances with the meat, I provide means for 
scraping the inner bottom face of the an 
nular trough in the bowl and for urging 
said fatty substances among the meat con 
stituents of the bowl, thereby permeating 
the meat, preventing undue leanness in the 
meat-dough and making it more juicy and 
valuable and avoiding fatty lumps in the 

25 

tion of rotation of the knife-blades is in 

product. 
20 I have shown this accomplished by means 

of a scraper 135, exemplified as a flexible 
metal band, for instance of steel, of a form 
complemental to the cross-sectional arcuate 
form of the inner or bottom face of the an 
nular meat-trough in the bowl. 
The direction of rotation of the bowl is 

indicated by the arrow a, and the direc 
dicated by the arrow b. 30 I prefer that the edge of the scraper 
presented toward the approaching adher 
ing substances in the bottom of the bowl 
shall be somewhat sharpened, as indicated 

40 

45 

at 136, preferably in manner to direct the 
layer of fatty substances away from the bot 
tom of the bowl, as 

The scraper is indicated as a flexible band, 
one end of which is provided with a holding 
clip 140, shown secured to the scraper-band 
by means of rivets 141 and as fixed to the 
forward flange of the cover by a bolt 142. 
The other end of the scraper band is pro 
vided with a clip 143, fixed to the band, as 
by rivets 144, and provided with a threaded 
shank 145. The threaded shank is adjust 
able in bearings 146 of a bracket 147 fixed to 
the main frame, as by bolts 148. Nuts 149, 

50 

55 

60 

150, are threaded about the shank, the shank passing loosely through said bearings. 
... Adjustments of the nuts along said shank 
cause movement of the scraper-blade toward 
the inner or bottom face of the meat-trough 
So as to hug the meat-trough, or away from 
said inner or bottom face so as to prevent 
undue friction between said flexible band 
and said inner or bottom face. The band 
is sufficiently flexible or is so formed pref 
erably to hug said inner or bottom face 
throughout the width of the latter, includ 
ing the face of said frusto-conoidal hub. 
The band is preferably radial with relation 
to the bowl. . . . . . . . . . . . . . 
Means are provided for mixing the meat 

in the trough to insure proper mixing of the 

N 

suitable number and suitably - - 
the meat-trough, preferably adjacent to the 
bottom of the same, and are shown integral 
with the scraper-blade. They are prefera 

indicated for instance 

1,583,755 

fats throughout the body of the meat and 
to provide for uniform cutting thereof. 

Deflectors 151, 152,153 and 154 are pro 
vided for the purpose. These may be of 

laced across 

bly of plow form, so as to move the meat 
away from the bottom and turn the same 
over similarly to the action of a land-plow, 
for the purpose of mixing the meat and of 
moving the fatty substances thereof into the 
interior of the meat-body. These deflectors 
deflect the meat while the latter is passing 

() 

5 

80 
thereover along the path of its movement 

- and the knives aid in mixing the meat in 
directions crosswise of said path. . . . 
The directions of rotation of the knives 

in the present instance have a tendency to 
move the body 
rim of the bowl. This is counteracted by 
the cover while the meat is under the cover. 
The meat is preferably deflected adjacent 
to the rim of the bowl toward the interior 
of the bowl as the meat emerges from under 
the cover, for which purpose a deflector 157 
is provided, the outer edge 158 of which is 
arranged to scrape the inner face of the 

of meat toward the outer 
85 

90 

upper portion of the outer wall of the 95 
trough in order to deflect the meat inwardly 
away from said outer wall, said deflector having a deflecting face. extending inwardly 
and in the direction of rotation of the bowl, 
being provided with an upper wall 159 for 
aiding in the deflection of the meat. This 

100 

deflector acts complemental to the first 
named deflectors to mix the meat. 
The meat at the inner portion of the an 

nular trough is in practice more finely di- I 
vided by the knives than the meat at the 
outer portion of said annular trough, for 
the reason that there is a less body of meat 
at said inner portion than at said outer 
portion, due to the increasing diameter of 
the bowl, the same amount of cutting edges 
of the knives acting on said inner portion 
as on said outer portion, and there is in 
practice a certain portion of the finely di 
vided meat which adheres to the inner wall 
of the trough and is located in adjacency 
thereto, and which is not readily carried to 
the outer edge of the trough by the rotary 
action of the knives. " . . : ..." 

In order to aid the mixing of the finely 
divided meat with the coarser cut portions 
of the meat, I provide a deflector 161, which 
has a wall 162 in adjacency to the knives, 
and preferably has an inner edge 163 of 
such form as to substantially contact the 
inner portion of the wall of the annular 
trough. It may have an outer flange 164. 
The deflector has a laterally bent portion 

165, on which part of the contacting edge 
163 of the deflector is located for contact 

105. 

10 

5 
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ing the inner wall, of: the annular trough. 

0. 

and, being opposed to the Outeriends of the 
... kniyes, directs the meat toward, the knives 

This lateral flange also prevents squeezing 
of the meat, inwardly past; the deflector, 

for action, thereon by... the knives to move 
the meat. Outwardly in the alinular trough. 
This flange also, serves as a further, shield. 

or guard to protect the operator, who is . 
positioned at the opposite side of the cent. 
tral hub, from contact with the knives. , The deflector is also preferably proyided. with an upper, downwardly sloping flange. 

20. 

30 

40. 

45 

readily pliable body, the constituents 
which are readily shiftable, and the action: 

50 of the kniyes'at said passage is such as to 

Ineat, at said knives and said passage; 

is 5. 

65 

', to the upper, portion of th 

by the bowl. 

in conditioning the meat dough, in 

166 for directing any-meat, which may move. 
}, deflector back 

toward the knives... . . . . . . . . . . . . . . . The deflector is preferably secured to the 
flange, 39, forming the Wall of the opening 
37 in the cover 29, as by means of screws 167. : There is a passage 169, in the outer portion: 
of the meat-channel formed by the trough. 
and its cover, this, passage being located, 
between the outer end of said: deflector and: 
the outer wall of the annular trough, through 

5': which the: meat acted on by the cutters. 
passes... The inner. Wall of the passage, is: 
formed by the , deflector, and its outer 
flange. The bottom and outer wall thereof. 
is formed by the wall of the annular trough, , 
and the upper wallis formed by the cover 29. 
: The cutters are so arranged as to advance 
or push the meat: toward the opening, the 
cutting edges acting on the meat in Se: 
quence from a cutter... removed fromiisaid: 
deflector toward a cutter more 'adjacent to. 
said deflector to form a spiral feed for the 
advancement. of the meat; toward said de 
flector. The cutting edges', of the knives 
further act to move the meat from the inners 
portion of the annular trough toward the is 
outer portion. The meat is thus moved by 
the-cutters outwardly and advancingly. So, 
as to push the same through the passage 
alongside the deflector 161.2 . . . . . . . . . 
While this passage is 

section-than the cross-section-of-the-trough,. 
it will be understood that the meat is a 

cause: greater speed of movement of the 
so 

that a given amotint of 
otherwise fill the trough-wi - 
moved through the narrower cross-sectional passage, owing to the greater speeds of the 
mevement of the meat at said passage tha. 
the speed of rotat 
This deflector; ogethers' with the other. 

deflectors hereinbefore described as well 
the scraper; for the bottom of the trough to 
remove the fatty substances therefrom; aic 

, operation, and production. 
product. :::::::: is: i. 

illeat-trough, whose inner, face 

ward end, a rotary bowl having an 

said: 'shaft, below. said 

for their 
of said cover and said 

bowl, 

n of the meat imparted 

is , under said bowl for said sh 

ce of 
rapid reduction of the same by cutting, and 

o 
in mixing the various ingredients, of the 
meat-dough, for rapid and most efficient, 

3. ...; - - - - - 

Having thus fully described my invention, 
Whatid, claimuasi-new, and desire: to secuie 
by Letters, Patent, is: i. ; . . . . . . . . 
: 1. In as meat cutting machine, the combi-, 
nation of a main frame haying an open for-. . 
Wald end, a rotary bowl having an annular 5. 

- e is of: arcuate 
Cross-section, an upright shaft, extending: 
centrally through said bowl, as bearing for 
said shaft below said bowl, said, bowl extend. ing forwardly of the open-end of said main. 80. 

: Irane,...a cross-brace extending above said, 
bowl connecting the forward ends of said: 
main frame, and a bearing, for, said shaft. 
on said cross-brace, above said bowl. 1: . . . 2. In a meat-cutting machine, the combia, 85% 
nation of a main frame having an open-for 

annular: 

...' 

injeat-trough whose inner face is to 
cross-section, an upright, shaft. 
centrally through said bowl; a be 

:... said: bowl, said 
tending a for Wardly, of the open-en 
main frame, a crossbrace extendi 
said: bow ---- is ul' 2- . 12-i- 

said main f 
brace above: 

in said: cross 
shaft; a cover 

Tportion of said bowl, and Sup-i 
orting means between the forward portion 
said cover and said cross-brace:for Sup-, 

abov, 

In a 'rheat cutting machine, the combi ... - 
nation of a main frame, a rotary: r 
therein, said rotary bowl having an annular 
imeat-troughi whose innér face is of areuate 
cross-section and whose forwardend extends 
beyond the for rard end of said main ". . . . . . . . . 
said -mai 

idiovi connecting the 
frame; a cover-for-the-rear politior 
bowl, supporting means between the fo 
ortion of sideover and sai perating in 

open- a rotary bow 
ir meat-trough whose i 

extends through the forw 

said bowl for rotating the same, a bearing 12 
ft, a cross-brace . . . 

nineéting the sides of said 
en end, a bearing there. 

pper end of said shaft, a cover 
for the rear portion of said trough, a joint:0 

above sai d bowl. 

70 

... . . . . . . . . ugh whose inher face is of 120 
arcuate cross-section and whose forward end. . . 
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30 
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between the outer rim of said bowl and said 
cover, means for adjusting said first-named 
bearing for adjusting said joint, and rotary 
knives operating in the rear portion of said bowl. 

5. In a meat cutting machine, the combi 
nation of a main frame whose forward por 
tion is open-ended, a rotary bowl having an 
annular meat-trough whose inner face is of 
arcuate cross-section and whose forward end 
extends through the forward open end of 
said main frame, an upright shaft for Said 
bowl for rotating the same, a cross-brace 
above said bowl connecting the sides of the 
main frame at its open end, a bearing there 
on for the upper end of said shaft, and oil 
arresting means for said bearing to arrest 
the passage of oil toward said bowl. 

6. In a meat cutting machine, the combi 
nation of a main frame whose forward por 
tion is open-ended, a rotary bowl having an 
annular meat-trough whose inner face is of 
arcuate cross-section and whose forward end 
extends through the forward open end of 
said main frame, a middle bearing therefor, 
an upright central shaft extending through 
said bowl for rotating the same, a bearing 
under, said bowl for said shaft, a cross-brace 
above said bowl connecting the sides of Said 
main frame at its open end, a bearing there 
on for the upper end of said shaft, a cover 
for the rear portion of said trough, a joint 
between the outer rim of said bowl and said 
cover, means for adjusting said first-named 
bearing for adjusting, said joint, rotary 
knives operating in the rear portion of said 

and means for said second-named bowl, 
bearing to arrest the passage of oil toward 
said bowl. . . . . 

7. In a meat cutting machine, the combina 
tion of a main frame whose forward portion is open-ended, a rotary bowl having an an 
nular meat-trough whose inner face is of 
arcuate cross-section and whose forward end 
extends through the forward open end of 
said main frame, a middle bearing therefor, 
an upright central shaft extending through 
said bowl for rotating the same, a bearing 
under said bowl for said shaft, a cross-brace 
aboye said bowl connecting the sides of said 
main frame at its open end, a bearing there 

55 

on for the upper end of said shaft, a cover 
for the rear portion of said trough, a joint 
between the outer rim of said bowl and said 
cover, means for adjusting said first-named bearing for adjusting said joint, rotary 

60 

65 

from said cross-brace. 

knives operating in the rear portion of said 
bowl, and tension members and spacing parts 
between said cross-brace and the forward 
portion of said cover to support said cover 

8. In a meat cutting machine, the combi 
nation of a rotary bowl having an upright 
axis of rotation and an annular meat-trough 
whose bottom face is of arcuate cross-section 

1,583,755 

and which surrounds said axis, rotary cut 
ting means whose cutting edges operate 
crosswise of said trough, a cover for said 
trough, deflectors in the body of the con 
tents of said trough and a scraper for said 
bottom face in advance of said deflectors, 
whereby to maintain the fatty substances of 
said body which have a tendency to congeal 
on said bottom face in mixed relation in said body. . . . . . . . 

9. In a meat cutting machine, the combina 
tion of a rotary bowl having an annular 
meat-trough whose bottom face is of arcuate 
cross-section, a flexible scraper for said bot 
ton face extending crosswise thereof, and 
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SO 
means for adusting said flexible scraper with 
relation to said bottom face. 

10. In a meat cutting machine, the combi 
nation of a rotary bowl having an annular 
meat-trough whose bottom face is of arcuate 
cross-section, a flexible scraper extending 
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croswise of said meat-trough coacting with 
said bottom face, means for adjusting said 
flexible. Scraper with relation to said bottom 
face, and deflecting means on said flexible 
Scraper for the contents of said meat-trough. 
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:11. In a meat cutting machine, the combi 
nation of a rotary bowl having an annular 
meat-trough whose bottom face is of arcu 
ate cross-section, a scraper for said bottom. 
face, and deflecting means on said scraper 
for deflecting contents of said meat-trough. 

12. In a meat cutting machine, the combi 
nation of a main frame comprising a sector 
member, a rotary bowl having an annular 
meat-trough whose bottom face is of arcuate 
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cross-section, a cover therefor, a scraper for. 
Said bottom face, and means for securing. 
said scraper respectively to said cover and 
said sector-member. 

13. In a meat cutting machine, the 
105 

combi 
nation of a main frame comprising a sec 
tor member, a rotary bowl having an annu 
lar meat-trough whose bottom face is of 
arcuate cross-section, a cover for said bowl, 
a scraper for said bottom face, means.com 
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prising adjusting means for securing said 
scraper respectively to said cover and said 
Sector-member, and deflecting means for the 
contents of Said trough for deflecting the por 
tion of the contents scraped by said scraper. 

14. In a meat cutting machine, the combi 
nation of a bowl having an annular meat 
trough whose inner face is of arcuate form 
in cross-section, a cover therefor, said meat 
trough and cover forming a meat-channel, rotary cutting means having, cutting edges 
whose paths are crosswise of said meat 
trough, means for rotating said meat-trough 
crosswise of the paths of said cutting means, 
said cutting means and meat-trough coact 
ing to feed the meat being cut, and a deflec 
tor for the meat at the inner portion of said 
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trough and at the feeding-out end of said 
cutting means in adjacency to said cutting 30 
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means, whereby to reduce the cross-sectional 
size of said channel at the feeding-out end 
of Said cutting means. 

15. In a meat cutting machine, the combi 
nation of a rotary bowl having an annular 
meat-trough whose inner face is of arcuate 
form in cross-section and formed with a cen tral raised portion whose outer periphery 
forms part of said inner face, rotary cutting 
means having cutting edges whose paths of 
rotation are crosswise of said trough, a 
scraper for said central raised portion in ad 
jacency to Said cutting means arranged to 
deflect the meat outwardly, and a deflector. 
at the outer portion of said bowl for deflect 
ing the meat inwardly. 

16. In a meat cutting machine, the combi 
nation of a rotary bowl having an annular 
meat-trough whose inner face is of arcuate 
form in cross-section and formed with a cen 
tral raised portion whose outer periphery 
forms part of said inner face, rotary cutting 
means having cutting edges whose paths of 
rotation are crosswise of said trough, a 
Scraper for said central raised portion in ad 
jacency to said cutting means arranged to 
deflect the meat outwardly, a deflector at the 
outer portion of said bowl for deflecting the 
meat inwardly, and deflecting means be 
tween said central portion and said outer 
portion for mixing the meat. 

17. In a meat cutting machine, the combi 
nation of a rotary bowl having an annular 
meat-trough whose inner face is of arcuate 
form in cross-section and formed with a 
central raised portion whose outer periph 
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ery forms part of said inner face, rotary 
cutting means having cutting edges whose 
paths of rotation are crosswise of said 
trough, a scraper for said central raised por 
tion in adjacency to said cutting means ar 
ranged to deflect the meat outwardly, a de 
flector at the outer portion of said bowl for 
deflecting the meat inwardly, and a scraper. 
and deflectors for the bottom of said trough 
whereby to scrape the fat from said bottom 
and mix the same with the body of the meat. 

18. In a meat cutting machine, the combi 
nation of a rotary bowl having an annular 

meat-trough whose inner face is of arcuate 
iform in cross-section and provided with a 
central raised portion whose outer periphery 
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forms part of said inner face, rotary cut 
ting means having cutting edges whose paths 
of rotation are crosswise of said trough, a 55. . 

cover for said trough in adjacency to said 
cutting means, and a deflector in said trough 
coacting with said inner face whereby a 
meat passage is formed between said deflec 
tor, the outer. Wall of said trough and said 
Section than the cross-sectional dimension of Said trough, and said cutting means formed 
spiral-like for accelerating the movement of 
the meat through said passage. . 
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cover which is of less dimension in cross 
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19. In a meat cutting machine, the combi 
nation of a rotary bowl having an annular 
meat-trough whose inner face is of arcuate 
form in cross-section and surrounds a cen 
tral raised portion of said bowl whose outer 
periphery forms part of said inner face, ro tary cutting means having rotary cutting 
edges whose paths of rotation are crosswise 
of said trough, and a scraper in adjacency to 
said cutting means provided with a scraping 

vided with an outer retreating flange for de 
flecting the meat. 

20. In a meat cutting machine, the combi 
nation of a rotary bowl having an annular 
meat-trough whose inner face is of arcuate 
form in cross-section and surrounds a cen tral raised portion having an outer periph 
ery which forms part of said inner face, ro tary cutting means having cutting edges 
Whose paths of rotation are crosswise of said 
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edge coacting with the outer periphery of 
Said raised portion, and said scraper pro 
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trough and coact with said inner face to cut 
the meat, and a deflector for the meat having an in Wardly laterally extending flange 
whose edge coacts with said outer periphery 
in adjacency to said cutting means and hav 
ing a wall crosswise of the end of said cut 
ting means to form a deflector for the meat 
acted on by said cutting means. 
In testimony whereof, I have hereunto 

signed my name. 
. OSCAR C. SCHMIDT. 
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